a b s t r a c t
This article describes the various chemical components as obtained from the oils in the leaves of Cymbopogon citratus using hydrodistillation and solvent-free microwave extraction methods. Furthermore, extractions of the oils were also carried out with a slight in pH variation and compared, "GC-MS evaluation of C. citratus (DC) Stapf oil obtained using modified hydrodistillation and microwave extraction methods" (Ajayi et al., 2016 [1] ). The current article contains one table exhibiting a list of compounds in the four different methods of extraction. Comparative studies amongst the various methods of extraction are highlighted in the 
Value of the data
The data highlight and point out various chemical compounds obtained in acid and base media, which are absent in water-distilled medium. The data are remarkable, indicating that pH variation brings about the extraction of important compounds which are absent in both water-distilled and microwave extraction.
pH variations in essential oil extraction is certain to influence the various chemical components when compared with the conventional method of hydrodistillation.
The data present more components in the pH media than water distilled and microwave extraction.
Data
The data presented here is a Table showing the various chemical compounds obtained from different media of extraction.
Experimental design, materials and methods
The data were obtained by carefully distilling the plant materials using different extraction media which are water-distilled, microwave extraction, acid-distilled and alkaline-distilled. Slight variation of acid and base (5% each of citric acid and sodium bicarbonate). Most of the compounds exist in trace amount with exception of the high molecular alkanes, obtained from the microwave extraction method.
The various chemical components were analyzed and identified by GC-MS analysis as previously described [1] . Data was gathered with Chem station. (Table 1) . 
